In this study, hydrolysates from three different varieties of bean protein concentrate were obtained using the commercial proteases Flavourzyme® 500L, Alcalase® 2.4L and Neutrase® 0.8L and a statistical mixture design for study of their antioxidant properties. The results from this research demonstrated the viability of applying commercial protease preparations singly and combined for protein hydrolysis, thus increasing the antioxidant activities of the bean protein concentrates from different varieties.
Introduction
Peptides with antioxidant activities obtained from the enzymatic hydrolysis of proteins have great potential for application as natural compounds, and are mentioned as possible substitutes for synthetic molecules. Special characteristics such as low toxicity and high specificity place these molecules in a prominent position for application in the food and pharmaceutical industry. In this context, this work aimed to study the enzymatic hydrolysis of bean protein concentrate (Phaseolus vulgaris L.) obtained from different varieties using experimental mixture design and proteases from different sources (Table 1) .
Results and Discussion
The results showed that the antioxidant activities of the proteins from the three bean varieties increased significantly after enzymatic hydrolysis. The use of the binary mixture of Flavourzyme® 500L and Alcalase® 2.4L resulted in maximum antioxidant activity of the protein hydrolysates from white beans, carioca beans and black beans when evaluated using the assays: DPPH-radical scavenging, total antioxidant activity and Fe III reducing power (Table 2) . 
Conclusions
The results from this research demonstrated the viability of applying commercial protease preparations singly and combined for protein hydrolysis, thus increasing the antioxidant activities of the bean protein concentrates from different varieties.
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